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SUBJECT:     "LET'S  TALK  TURKEY."     Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Deioartment  of  Agriculture. 
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Today  I'm  "bringing  you  some  news  about  a  veil-known  American  bird — the 
turkey.    Latest  figures  from  the  United  States  Department  of  Agriculture  show 
that  the  1940  turkey  crop  is  the  biggest  on  record.    What's  more — there  are  un- 
usually large  numbers  on  hand  early  in  the  season. 

Production  figures  have  been  going  up  and  up  for  the  last  ten  years  

this  season  they've  passed  the  30  million  mark.    That's  "because  turkey  raising  is 
less  of  a  gamble — now  that  scientists  in  the  Department  of  Agriculture  and  the 
state  Krperiment  stations  have  added  their  research  to  the  lore  of  the  farm  and 
trade.    Besides,  the  weather  this  year  has  been  just  about  right  for  turkeys. 

With  the  supply  up,  and  the  price  down — folks  no  longer  feel  that  turkey  is 
for  Thanksgiving  and  Christmas  alone.    Restaurants  now  put  "roast  turkey"  on  the 
menu  most  any  day  of  the  week,  any  day  of  the  year.    And  it  appeals  to  the  diner- 
out  who  wants  something  special. 

Also  turkey  is  an  economical  form  of  poultry  to  cook  and  serve..    One  large 
bird  has  more  edible  meat,  less  waste. ...  especially  when  you  compare  it  with  several 
small  birds  that  total  up  to  the  dressed  weight  of  the  turkey.    And  it  means  less 
work  for  the  cook. 

The  same  idea  works  in  planning  meals  at  home.     Turkey  is  an  ideal  choice 
whenever  there  are  guests — or  even  for  the  family  dinner  on  Sxinday.    If  the  turkey 
is  too  "big  for  one  meal — that's  all  to  the  good.    You  can  use  it  in  the  main  dish 
for  other  delicious  meals  to  follow. 


Cold  slices  of  turkey  are  excellent  "as  is,"  or  in  sandwiches.    Or  you  can 
dice  up  the  turkey — add  some  chopped  celery—and  turn  it  into  a  salad.    Or  you  can 
use  "bits  of  turkey  in  a  jellied  aspic. 

If  you  want  a  hot  dish,  you  can  turn  your  pieces  of  left-over  turkey  into  a 
scalloped  dish  and  heat  it  in  the  oven  until  it  is  golden  brown  on  top.  Turkey 
croquettes  are  another  good  suggestion.    And  then  there's  the  turkey  pie  idea, — 
pieces  of  turkey  with  gravy  heated  in  the  oven,  under  a  lid  of  biscuit  rounds  or 
mashed  potato. 

3ut  all  these  good  dishes  start  with  a  good  bird— properly  cooked.  If 
you  lack  confidence  in  your  ability  to  select  a  turkey — you  can  go  to  a  market  that 
handles  government  graded  poultry.    The  top  grade  is  U.  S.  Prime. ...  it • s  also  top  in 
price.    IText  in  line  is  the  U.  S.  Choice — followed  by  the  U.  S.  Commercial. 

'.lien  you  owj  your  turkey,  be  sure  to  make  a  note  of  its  dressed  weight. 
That's  the  weight  of  the  bird  before  it's  drawn — with  the  feathers  removed,  but 
the  head  and  feet  still  on.    This  dressed  weight  is  your  guide  to  the  time  and 
temperature  for  roasting. 

And  when  it  comes  to  roasting  the  bird,  I  like  to  use  the  directions  worked 
out  by  the  Pederal  Bureau  of  Home  Economics.    You'll  find  them  in  the  leaflet, 
called  "Poultry  Cooking."    You  can  get  a  free  copy  of  the  leaflet  for  yourself — 
but  right  now  let  me  tell  you  about  some  of  the  highlights  on  roasting  turkey. 

The  most  important  idea  in  roasting  a  young  turkey  is  to  use  moderate  heat 
and  an  uncovered  pan.    The  exact  temperature  of  your  oven  depends  on  the  size  of 
your  turkey.    But  in  general — remember  that  the  larger  the  bird,  the  lower  the 
temperature.    That/s because  it  takes  longer  to  get  the  meat  done  on  a  large  bird,, 
and  you  don't  want  to  brown  the  skin  too  much,  or  dry  it  out. 

Most  any  shallow  pan  will  do  for  a  roasting  pan — if  it's  big  enough  to  hold 
the  turkey.    You  don't  need  a  cover — but  be  sure  to  have  a  rack  on  the  bottom  of 
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the  pan.    The  rack  keeps  the  bird  from  sticking. . .and  allows  the  hot  air  of  the 
'oven  to  circulate  underneath  and  all  around  the  "bird.    The  rack  you  use  for  cooling 
cakes  will  work  very  well — if  it's  of  sturdy  construction. 

V/lien  it  comes  to  stuffing  the  "bird,  I  wish  I  could  give  ;rou  some  of  my  pet 
ideas  for  a  perfect  stuffing — hut  you  probably  have  your  own  favorite.    So  let's 
go  on — assuming  that  you  have  the  turkey  all  stuffed  and  sewed  up.    Now  put  it  on 

the  rack  in  the  pan  with  the  "breast  down,  and  the  hack  up_.    Roasting  turkey 

With  the  back  up  most  of  the  time  is  one  of  the  special  tricks  for  getting  the 
thighs  well  done — without  cooking  the  meat  off  the  end  of  the  "breastbone. 

How  you're  ready  to  pop  the  bird  in  the  oven.    But  remember  no  cover  

and  no  water.    The  water  will  only  steam  the  bird. ...and  you  want  to  roast  it. 

Turning  the  turkey  and  basting  it  with  pan  drippings  or  melted  fat  is 
another  important  part  of  roasting  the  bird.    Every  half  to  three-quarters  of  an 
hour.... turn  the  turkey  over,  or  move  it  from  one  side  to  the  other  so  all  the 
thick,  meaty  portions  will  get  done  evenly.    You'll  find  that  clean  folded  cloths 
will  protect  your  hands  in  turning  the  turkey — and  they're  better  than  a  fork  that 
may  break  the  skin. 

That's  about  all  the  general  directions  I  can  give  you  for  roasting  a  turkey. 
If  you  want  to  be  absolutely  sure  of  your  details. ...  sure  that  your  bird  will  come 
out  of  the  oven  all  golden  brown  with  tender,  juicjr  meat  on  the  breast  and  thighs... 
just  send  a  postcard  to  the  U.  S.  Department  of  Agriculture  in  'Washington,  D.  C, 
and  ask  for  the  free  leaflet— "Poultry  Cooking." 


